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(No Bean Sprouts) Fried Soft Noodles) 


Cantonese Beef Chow Mein 2.25 
Cantonese Pork Chow Mein 2.25 
Cantonese Chicken Chow Mein 2.25 
Cantonese Assorted Chinese Vegetable 
Chow Mein 2.25 
Cantonese Jup Voy (Combination) 
Chow Mein 2.25 
Cantonese Shrimp Chow Mein 2.50 
Barbecued Pork Tenderloin Cantonese 
Chow Mein 2.50 
Beef Bean Sprout Cantonese Chow Mein 2.50 
Pork Bean Sprout Cantonese 
Chow Mein 2.50 
Chicken Bean Sprout Cantonese 
Chow Mein 2.50 
Curried Beef Cantonese Chow Mein . 2.50 
Curried Pork Cantonese Chow Mein . 2.50 
Curried Chicken Cantonese Chow Mein 2.50 
Curried Barbecued Pork Cantonese 
Chow Mein 2.75 
Curried Rib Cantonese Chow Mein 275 
Curried Shrimp Cantonese Chow Mein. 2.75 
Sam Soo Cantonese 3 Shred Chow Mein 2.50 
Chicken, Barbecued Pork, Abalone 
Shrimp Bean Sprout Cantonese 
Chow Mein 2.75 
Barbecued Pork Bean Sprout 
Cantonese Chow Mein 2.75 
Pork Green Pepper Cantonese 
Chow Mein 2.75 
Beef Green Pepper Cantonese 
Chow Mein 2.75 
Chicken Green Pepper Cantonese 
Chow Mein 2.75 
Beef Broccoli Cantonese Chow Mein _ 2.75 
Beef Tomato Cantonese Chow Mein 2.75 
Shrimp Green Pepper Cantonese 
Chow Mein 2.95 
Cantonese Crabmeat Chow Mein 2.95 
Cantonese Baby Clam Chow Mein 2.95 
Cantonese Squid Chow Mein 2.95 
Sliced Pickerel Cantonese Chow Mein..2.95 
Garlic Soy Bean Rib Cantonese 
Chow Mein 2.95 
Sauteed Squid Vegetable Cantonese 
Chow Mein 2.95 
Garlic Soy Bean Chicken Cantonese 
Chow Mein 2.95 
Sauteed Scallop Vegetable Cantonese 
Chow Mein 2.95 
Sea Food Cantonese Ghow Mein 2.95 
Squid, Shrimp, Abalone 
Cantonese Lobster Ghaw Mein 2.95 
Chicken Snow Pea @antonese 
Chow Mein 3.25 
Tender Beef Snow Pea Cantonese 
Chow Mein 3.25 
Tender Pork Snow Pea Cantonese 
Chow Mein 3.25 
Sliced Shrimp Snow Pea Cantonese 

Chow Mein 3.50 
Beef Chinese Mushroom Cantonese 

Chow Mein 3.50 
Pork Chinese Mushroom Cantonese 

Chow Mein 3.50 
Chicken Chinese Mushroom Cantonese 

Chow Mein 3.50 
Young Chow Cantonese Chow Mein 3.50 


Chicken, Barbe: ork, Shrimp, Sugar 
cured Chinese 


sage 
Sliced Pickerel Snow Pea Cantonese 

Chow Mein 3.75 
Sauteed Scallop Snow Pea Cantonese 

Chow Mein 3.75 
Squid Snow Pea Cantonese Chow Mein 3.75 
Shrimp Chinese Mushroom Cantonese 

Chow Mein 3.75 
Barbecued Pork Tenderloin Snow Pea 

Cantonese Chow Mein 3.95 
Abalone Snow Pea Cantonese 

Chow Mein 3.95 
Crab Meat Snow Pea Cantonese 

Chow Mein 3.95 
Lobster Snow Pea Cantonese 

Chow Mein 3.95 
Baby Clam Snow Pea Cantonese 

Chow Mein 3.95 
Cantonese Steak Kew (Chunks) 

Chow Mein 3.95 
Sam Soo Snow Pea Cantonese 

Chow Mein 3.95 

Chicken, Barbecued Pork, Abalone 
Hoy Sen (Sea Food) Snow Pea 


Cantonese Chow Mein 3.95 
Shrimp, Squid, Abalone 


c ourmel =o 
BIRD'S NEST STUFFED SPECIAL 
Deep Fried — Ingredients: Bird's Nest, 
Chinese Sausage, Water Chestnuts, Bam: 
boo Shoots, blended with other imported 
Vegetables, served with a Delicious Sauce 


BIRD'S NEST STUFFED SHRIMPS 

BIRD'S NEST STUFFED DUCK 

BIRD'S NEST STUFFED CHICKEN 

BIRD'S NEST STUFFED PORK 
TENDERLOIN 

BIRD'S NEST STUFFED PICKEREL 

KWONGCHOW WON TON 


Barbecued Pork Tenderloin, Shrimps, 
Liver, Bamboo 
Greens. Deep 
with Sweet and 
Sour Sauce 


SOO CHOW WON TON 2.75 
Tender Pork. Water Chestnuts, Bamboo 
Shoots and Vegetables blended with our 
special Delicious Brown Sauce 


STUFFED MUSHROOMS PEKINESE 3.25 
Steamed whole Chinese Mushrooms stuffed 
with Chopped Pickerel, oned with our 
own Seafood Sauce, 


STUFFED SHRIMPS PEKINESE 
Steamed Jumbo 
Chopped _Pickerel, served with our own 
Seafood Sauce 


LONE TUNE CHICKEN WINGS 3.00 
8 Chicken Wings stuffed with Chinese 
Style Ham, Bamboo Shoots, Water Chest- 
nuts, blended with Garden Greens 


CHOW SAI_FOON 2.25 
Transparent Vermicelli, Shredded 
ued Pork Tenderloin and 
blended with Vegetables. 


Eg 
KWONGCHOW Eight Precious Pear! 


Special 
ight Precious Pearl Style — that 
least eight different inj bh 
has: Chicken, Abal 
rbecued Pork Tenderloin, 
Water Chestn ; 
other Vegetabl 
Eight Precious Pearl DEEP FRIED 
BEANCAKES 
Eight Precious Pearl SHRIMP 
MARBLES 
Eight Precious Pearl PICKEREL 
MARBLES 3.95 
Eight Precious Pearl CHICKEN BALLS 3.50 
MOE GOO SHRIMPS 3.00 


Water Chest- 
Bamboo Shoots 


MOE GOO CHAR SHOO 2.75 
Barbecued Pork Tenderloin, Mushrooms, 
Water Chestnuts and Bamboo Shoots 


MOE GOO GUY PEEN 2.75 
Sliced Chicken, Mushrooms, Water Ch 
nuts and Bamboo Shoots 


CANTONESE CHICKEN EGG YOLKS 2,50 
Yolks Sauteed with Chicken Livers, Canto- 
nese Honey Cured Sausage, Garlic Soy 
Bean Flavoured 


op —uey 
(With Bean Sprouts) 


Vegetable Chop Suey, No Meat 

Beef Chop Suey with Mushrooms 

Pork Chop Suey with Mushrooms 

Chicken Chop Suey with Mushrooms 

Subgum Beef Chop Suey 

Subgum Pork Chop Suey 

Subgum Chop Suey with Almonds 

Subgum Chicken Chop Suey 

Chicken Liver Chop Suey 

Shrimp Chop Suey 

Lobster Chop Suey 

Crabmeat Chop Suey x 

Pineapple Chicken Chop Suey R 

Chop Suey with Fresh Squids 2.00 
Above Orders with Green Peppers — 25c 


7 WY. 
Chow Vein 
(With Bean Sprouts) 


Vegetable Chow Mein, No Meat 
Pork Chow Mein with Mushrooms 
Beef Chow Mein with Mushrooms 
Chicken Chow Mein with Mushrooms 
Subgum Beef or Pork Chow Mein 
Subgum Chow Mein, No Meat 
Subgum Chicken Chow Mein 
Chicken Liver Chow Mein 
Shrimp Chow Mein 
Lobster Chow Mein 
Crabmeat Chow Mein 
Barbecued Pork Tenderloin 

Chow Mein 
Clam Chow Mein 
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For Connoisseurs of Authentic Chinese Food on 
Special Banquet Occasions 


NINE COURSE DINNER 
BIRD'S NEST MELON DELIGHT SOUP 


Vegetable Melon, finely chopped, Sugar Cured 
Ham with Bird's Nest 


GEM STUDDED BARBECUED CHICKEN 


Cantonese Barbecued Young Chicken, decorated 
with Shrimp Squares, Chicken Livers, Hong 
Kong Style Ham, Pineapple, Cherries, etc. 


STEAMED TENDERIZED STUFFED LONG ISLAND 
DUCK 


Eight Precious Pearl Style — that is, at least 

eight different ingredients blended-in, such ae: 

Chicke imps, Barbecued Pork 
Mushrooms, Water Chestnuts, Bam- 
and other Vegetables 


HONE SUE YEE 


Whole Fresh Pickerel — Breaded, Deep Fried, 
Fresh Tomatoes, Sweet and Sour Sauce 


KWONGCHOW BIRD'S NEST STUFFED SHRIMPS 
WITH GREENS. 


Deep Fried Jumbo Shrimps stuffed with Bird's 
Nest, Chinese Sausage, Water Chestnuts, Bam. 
boo Shoots, blended with other imported Vege. 
tables, served with a Delicious Sauce 

WINGS OF HEAVEN 
Deep Fried, seasoned in Hoisen Sauce 

BEEF TENDERLOIN 
With Fresh Garden Greens 

SWEET AND SOUR BREADED SCALLOPS 
Topped with Subgum and Sesame Preserve 


KWONGCHOW FRIED RICE 
Shrimps, Barbecued Pork, Chicken, 
Chinese ‘Sau 
A Minimum of 6 Persons at $6.00 a Person 
24 HOURS ADVANCE NOTICE 


TWELVE COURSE DINNER 
HONG KONG SHRIMP SQUARES 


Fresh Shrimps and Chinese Ham on Toast 
Squares served with Sweet and Sour Sauce 


KWONGCHOW GARLIC WINGS 
Candied, Honey Treated Garlic Juice 
FRIED WON TONS 
With Sweet and Sour Sauce 


BIRD'S NEST or SHARK’S FIN MELON DELIGHT 
SOUP 


Vegetable Melon, finely chopped, Sugar Cured 
Ham with Giant Sharks’ Fin 


JA GEE GUY, SHRIMP CHIPS 
Barbecued Chicken 


BIRD'S NEST STUFFED PORK TENDERLOIN 
Stuffed with Bird's Nest, Cantonese Style Sau. 
Sage, Pork Tenderloin, Water Chestnuts, Bamboo 
Shoots, blended with other imported Vegetables, 
Served with a Delicious Exotic Sauce 


STEAMED TENDERIZED PEKING DUCK 

With Plum Sauce 

STEAMED FRESH LOBSTER, GINGER SAUCE OR 
FRIED LOBSTER (CANTONESE STYLE), 

MOE GOO TENDER BEEF 


i, sauteed with Mushrooms, Water 
and Bamboo Shoots 
CHICKEN GUY DING 


With Cashews or Almonds 
SWEET AND SOUR SHRIMPS 

Topped with Subgum Preserve and Sesame 
KWONGCHOW FRIED RICE 

Shrimps, Barbecued Pork, Chicken, Chinese 

Sausage 

A Minimum of 6 Persons at $8.00 a Person 
24 HOURS ADVANCE NOTICE 


(Large Bowl) 
Suey Gow Soup (Meat Ball) 
Chicken Ya Ca Mein (Noodle) 
Barbecued Pork Ya Ca Mein 
Chop Suey Noodle (Soba). 
Chop Suey Warmein (Noodle) 


Won Ton Mein (Ravioli and Noodle) 
With Barbecued Pork and Chicken 


Chop Suey Won Ton Mein (Ravioli 
and Noodle) ni 

Chop. Suey Won Ton (Ravioli) 

Won Ton with Chicken 

Won Ton with Barbecued Pork 

Young Chow Warmein 

Three Shred Warmein 

Noodle Soup with Barbecued Duck 

Won Ton Mein with Barbecued’ Duck 

Won Ton Soup with Barbecued Duck 
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Sliced Beef Bak Toy (Chinese Green) 
Sliced Beef with Bean Sprouts 
Sliced Beef with Tomatoes 

Sliced Beef with Green Peppers 
Sliced Beef with Broccoli 


Beef Steak Kew Cantonese 
Bite-sized Beef Tenderloin sauteed with 
assorted Vegetables 


Sliced Beef with Green Beans 

Sliced Tender Beef with Bitter Melon 
Sliced Tender Beef with Green Peas 
Sliced Beef Tenderloin, Mushrooms 


Sliced Beef Tenderloin 
Sauteed With Bamboo Shoots, topped with 
Silvery Vermicelli 2 

Sliced Beef Tenderloin Sauteed 2.50 
With Oyster Sauce 

Beef Steak Kew (Moe Goo) 3.50 
Bite-sized Beef Tenderloin sauteed with 
Mushrooms 


Shanghai Beef 3.50 
Sliced Beef Tenderloin Sauteed with Whole 
Chinese Mushrooms 


Sliced Beef Tenderloin 
With Vegetables sauteed in Garlic Soy Bean 
Sauce 
Diced Tenderloin Beef 
With Vegetables and Almonds or Cashews 
Steamed Sliced Beef 
With Cha Kwa (a special Chinese pr 
Gherkin) 


Kwongchow Special Beef Tenderloin 3.00 
Sliced Beef Tenderloin sauteed with Whole 
Mushrooms in exotic tasty Brown Sauce 


Beef Tenderloin (Hong Kong) 3.00 
Sauteed with Water Chestnuts topped with 
Silvery Vermicelli 


Barbecued Pork Slices 1.35 
Roast Pigs Tails, Garlic Soy Bean 

Flavoured 1.25 
Diced Pork, Vegetables, Almonds 1.50 
Barbecued Pork with Bean Cakes 1.50 
Sliced Pork with Bean Sprouts 1.50 
Sliced Pork with Bak Toy 

(Chinese Green) 1.75 
Sliced Pork, Tomatoes, Peppers 2.00 
Sliced Pork with Mushrooms 2.50 
Breaded Pork Tenderloin Sticks 

Cantonese 3.50 


Topped with Chopped Pork, Lobster Sauce 
Breaded Pork Balls with Mushrooms 2.50 
Breaded Pork Balls with Tomatoes 2.50 
Steamed Pork with Chinese Sausage 2.00 
Steamed Pork with Water Chestnuts 1.75 
Steamed Pork with Salted Egg 2.00 
Steamed Pork with Salted Fish 2.00 
Sliced Pork with Bitter Melon 2.25 
Breaded Pork Tenderloin, Vegetables 2.95 
Breaded Pork Sticks with Mushrooms 2.95 
Breaded Pork Tenderloin Sticks with 

Sweet and Sour Pineapple 2.50 


radi n i 
Breaded Breast of Chicken 2.50 
Breaded Pork Cutlet 2.50 
Breaded Shrimps 2.75 
Barbecued Young Chicken 2.95 
T-Bone Steak 3.95 


Above Dinners include: French Fried Potatoes, 
Green Peas, Sliced Tomatos, Sweet Pickles, 
Bread and Butter 
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Fortune Cookies 
Almond Cookies (Large and Small) 
Butterfly Cookies 
Hong Kong Cup Cakes 
Peanut Chews with Sesame 
Rice Krispy Squares 


Apricots in Syrup 

Pineapple Chunks 

Fruit Cocktails 

Mandarins in Syrup 

Lichee in Syrup 

Lung Ngan (Dragon's Eyes) in Syrup 
Kumquats in Syrup 

Sliced Ginger in Syrup 

Peaches in Syrup 


126 ELIZABETH STREET 
(Corner Dundas Street) 


Try our Delicious 
STEAMING HOT 
CHINESE PASTRY 

DELICACIES 


Open Daily — 11.30 a.m. to 3 a.m. 


SF SS ture Reference 


On Your Next Visit 
Try Our Delicious Special 
Full Course Dinner 
Only 85¢ 
11.30 A.M. to 3 P.M. 


We Cater to Banquets, 
Weddings, Showers, 
Business Parties and 


OUT ORDE 


FO! ATIC 


362-4322 
Phone: 362-0029 


] 
Shirley Temple Cocktail (non alcoholic) .25 
Chilled Orange Juice J 

Tomato Juice 

Toasted Almonds 

Toasted Cashews 

Fresh Shrimp Cocktail 

Crabmeat or Lobster Cocktail 

Delicious Egg Roll 

Barbecued Pork Slices 

Breaded Shrimps 

Barbecued Duck 

Barbecued Back Ribs 

Barbecued Chicken Wings 

Barbecued Tender Pork Tips 

Deep Fried Won Ton (Kreplach or 
Raviola) 

Wings of Heaven 
Breaded Chicken Wings seasoned with our 
Chine: larbecue Hoisen Sauce 

Barbecued Shrimps 

Breaded Frog Legs, Sweet and Sour 
Sauce 

Breaded Pickerel Fillet Sticks 

Barbecued Fresh Squids 

Sliced Lop Cheong 
Chinese Honey Cured Sausage 

Breaded Chicken Balls 

Breaded Pork Tenderloin Balls 

Hot Barbecued Pork Tips with 
Chicken Livers 

Breaded Chicken Sticks 

Breaded Pork Tenderloin Sticks 

Breaded Chicken Livers 

Barbecued Chicken Livers 

Breaded Chicken Wings 

Chicken Wings Cooked in Soy Sauce 

Breaded Shrimp Rolls 

Fan Tail Shrimps 

Breaded Chicken Rolls 

Breaded Pickerel Rolls 

Breaded Fresh Scallops 7 

Water Chestnuts wrapped with Chicken 
Livers and Bacon (Rumaki) 

Pekinese Spareribs, Breaded, Hoisen 
Sauce 2.25 

Kowloon Spareribs dipped in Water 
Chestnut Flour, Honey Garlic Sauce 2.25 

Breaded Pickerel Balls 2.00 


Wings of Hong Kong 2.50 
Breaded Chicken Wings, Garlic Soy Bean 
Flavoured 


Hone Kong Pickerel Squares 2.75 
Fresh Pickerel and Chinese Sugar Cured 
Ham on Toast Squares 


Hong Kong Shrimp Squares 2.75 
Fresh Shrimps and Chinese Sugar Cured 
Ham on Toast Squares 


Bey Dan with Pickles 
he Famous 10 year-old Eggs 


@ “yi 
intonese Chop 


(With Chinese Vegetables, no Bean Sprouts) 
Cantonese Pork Chop Suey 2.25 
Cantonese Tender Beef Chop Suey 2.25 
Cantonese Chicken Chop Suey 2.25 
Cantonese Shrimp Chop Suey 2.50 
Sliced Chicken, Barbecued Pork, Water 


Chestouts, Bamboo Shoots sauteed with 
other Vegetables 


Dai Jup Voy (Cantonese Combination) 2.50 
Cantonese Chop Suey with Scallops 2.75 
Cantonese Lobster Chop Suey 2.95 
Cantonese Chop Suey with Squids 2.95 
Cantonese Chop Suey with Clams 2.95 
Cantonese Chop Suey with Abalone 2.95 
Cantonese Chop Suey, Sliced Pickerel 2.95 
Cantonese Chop Suey with Crabmeat 2.95 


ey Garlic >) 
Honey Garlic Barbecued Back Ribs 
Honey Garlic Barbecued Chicken 

Wings 

Honey Garlic Breaded Chicken Balls 
Honey Garlic Breaded Pork Balls 
Honey Garlic Breaded Back Ribs 
Honey Garlic Beef Balls 
Honey Garlic Chicken Sticks 
Honey Garlic Pickerel Balls 
Honey Garlic Breaded Shrimps 
Honey Garlic Breaded Scallops 
Honey Garlic Barbecued Pork Ends 
Honey Garlic Breaded Pickerel Sticks 
Honey Garlic Pork Tenderloin Sticks 
Honey Garlic Breaded Frog Legs 
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Consomme (Dried Noodles) 
Chicken Rice 

Chicken Noodle 

Chicken Mushroom 

Chop Suey, American Style 
Chop Suey, Chinese Style 
Winter Melon Delight 
Fresh Spinach wit! icken. 
Bird's Nest with Chicken, 
Egg Drop with Mushroom 
Egg Drop with Corn J 
Chinese Green (Bak Toy) with Chicken . 
Bean Cake 3 
Won Ton (Raviola) 

Won Ton with Barbecued Pork 

Won Ton with Chicken 

Bean Sprout 

Shark’s Fin with Chicken 

Abalone with Bamboo Shoots 

Mustard Green (Guy Toy) 

Floating Custard 

Chinese Vegetable 

Beef with Tomato 

Chop Suey with Shark's Maw 

Chinese Lettuce with Pickerel Balls 


Ca@q - Ye 

(Scrambled Eggs Oriental Fashion) 
Plain Foo Yong, No Meat 
Mushroom Foo Yong 
Chicken Foo Yong 
Barbecued Pork Foo Yong 
Shrimp Foo Yong 
Lobster Foo Yong 
Crabmeat Foo Yong 
Scallop Foo Yong 
Oyster Foo Yong 
Clam Foo Yong 


Kwongchow Foo Yong 
Shrimps, Barbecued Pork, Chicken, 
Chinese Sausage 
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Sliced Tender Pork with Snow Peas 
Sliced Tender Beef with Snow Peas 
Sliced Chicken with Snow Peas 
Sliced Shrimp with Snow Peas 
Sliced Pickerel with Snow Peas 
Sauteed Scallops with Snow Peas 
Breaded Shrimp with Snow Peas 
Breaded Pork Ball with Snow Peas 
Breaded Chicken Balls, Snow Peas 
Breaded Pickerel Balls, Snow Peas 
Breaded Scallops with Snow Peas 
Sliced Barbecued Pork Tenderloin, 
Snow Peas 
Lap Cheong (Chinese Sausage), 
Snow Peas 
Breaded Chicken Soo Guy, Snow Peas 
Breaded Chicken Sticks, Snow Peas 
Breaded Pork Sticks with Snow Peas 
Sauteed Abalone with Snow Peas 
Barbecued Back Ribs with Snow Peas 
Squids Sauteed with Snow Peas 
Pickerel Marbles Sauteed with 


Snow Peas 
(Marble Shaped Chopped Pickerel) 


Crabmeat with Snow Peas 
Lobster with Snow Peas 
Baby Clams with Snow Peas 
Hoy Sen (Sea Food) with Snow Peas 3.50 


‘Shrimps, Abalones, Squids 
Sam Soo Snow Peas 3.50 
Chicken, Barbecued Pork, Abalone 


Heavenly Snow Peas 3.50 
Chicken, Barbecued Pork, Chinese Sausage 


Fresh Lotus Roots (Cantonese) 


Snow Peas 3.50 
(Sauteed with Breast of Chicken, Snow 
Peas, Mushrooms) 


Breaded Frog Legs with Snow Peas . 3.95 
Chicken Rolls with Snow Peas 3.75 
Shrimp Rolls with Snow Peas 3.75 
Pickerel Rolls with Snow Peas 3.75 
Beef Steak Kew (Chunks), Snow Peas 3.95 
Shrimp Marbles Sauteed with 


Snow Peas 3.95 
(Marble Shaped Chopped Shrimps) 
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itonese 
(Steamed Soft Noodles) 


Beef Loe Mein 

Pork Loe Mein 

Chicken Loe Mein 

Assorted Chinese Vegetable Loe Mein 
(No Meat) ‘ 

Jup Voy (Combination) Loe Mein 

Shrimp Loe Mein 

Barbecued Pork 

Beef Bean Sprout Loe Mein 

Pork Bean Sprout Loe Mein 

Chicken Bean Sprout Loe Mein 

Sam Soo (3 Shred) Loe Mein 


Chicken, Barbecued Pork, Abalone 
Curried Beef Loe Mein 
Curried Pork Loe Mein fs 
Curried Chicken Loe Mein. 2.50 
Curried Barbecued Pork Loe Mein 2.75 
Curried Rib Loe Mein 275 
Curried Shrimp Loe Mein 2.75 
Shrimp Bean Sprout Loe Mein 2.75 
Barbecued Pork Bean Sprout Loe Mein 2.75 
Pork Green Pepper Loe Mein 2.75 
Beef Green Pepper Loe Mein 2.75 
Chicken Green Pepper Loe Mein 2.75 
Beef Broccoli Loe Mein 2.75 
Beef Tomato Loe Mein 2.75 
Shrimp Green Pepper Loe Mein 2.95 
Crabmeat Loe Mein 2.95 
Baby Clam Loe Mein 2.95 
Squid Loe Mein 2.95 
Sliced Pickerel Loe Mein 2.95 
Garlic Soy Bean Rib Loe Mein 2.95 
Garlic Soy Bean Chicken Loe Mein 2.95 
Sauteed Squid Vegetable Loe Mein 2.95 
Sauteed Scallop Vegetable Loe Mein . 2.95 
Lobster Loe Mein 2.95 
Sea Food Loe Mein (Squid, Shrimp, 

Abalone) 2.95 
Chicken Snow Pea Loe Mein 3.25 
Tender Beef Snow Pea Loe Mein 325 
Tender Pork Snow Pea Loe Mein 3.25 
Sliced Shrimp Snow Pea Loe Mein 3.50 
Beef Chinese Mushroom Loe Mein 3.50 
Chicken Chinese Mushroom Loe Mein . 3.50 
Pork Chinese Mushroom Loe Mein 3.50 


Young Chow Loe Mein 3.50 
(Chicken, Barbecued Pork, Shrimp, Sugar 
Cured Chinese Sausage) 


Shrimp Chinese Mushroom Loe Mein 3.75 
Sliced Pickerel Snow Pea Loe Mein 3.75 
Sauteed Scallop Snow Pea Loe Mein . 3.75 
Squid Snow Pea Loe Mein 3.75 
Barbecued Pork Tenderloin Snow Pea 

Loe Mein 
Abalone Snow Pea Loe Mein 3.95 
Crab Meat Snow Pea Loe Mein 3.95 
Lobster Snow Pea Loe Mein 3.95 
Baby Clam Snow Pea Loe Mein 3.95 
Sam Soo (3 Shred) Snow Pea Loe Mein 

(Chicken, Barbecued Pork, Abalone) 3.95 
Hoy Sen (Sea Food) Snow Pea Loe Mein 

(Chicken, Barbecued Pork, Abalone) 3.95 
Steak Kew (Chunks) Loe Mein 3.95 


(According to Size) 
Steamed Lobster 6.00 and up 


Ginger Flavoured, Natural Juice 

Stuffed Lobster 6.95 and up 
Steamed, stuffed with Chopped Pork, Salted 

Exotic Sauce, Blended in its Natural 

Juice 

Whole Lobster Cantonese 6.50 and up 
Bite size cut up, Fried with Chopped Pork, 
Garlic Soy Bean Flavoured, thickened with 


Ege 
Lobster Har Peen 6.95 
Prepared as above, garnished with Shrimp 
Lobster Lychee 7.50 
As above, garnished with Lychee (a fruit) 
Lobster Lung Ngang 7.50 


As above, garnished with Dragon's Eyes 
@ fruit) 


Lobster Bor Lor 7.50 
As above, garnished with Chunks of Pine- 
apple 

Lobster Guy Kew 7.50 
As above, garnished with Balled Chicken 

Jade Studded Lobster 7.50 
As above, surrounded with Garden Fresh 

eens, 

Lobster Hong Kon; 7.75 


As above, surrounded with Snow Peas 


ooas 


Diced Shrimps, Vegetables, Almonds 
Fried Shrimps, Green Pepper, Celery 


Fried Shrimps in Hoisen Sauce 
With Vegetables 


Sauteed Sliced Shrimps, Vegetables 
Sauteed Shrimps with Bitter Melon 
Shrimps, Lobster Sauce Style 
Korean Shrimps 

Butterfly Shrimps 

Breaded Shrimps 


Live Crabs Cantonese 
Sauteed with Chopped Pork, Garlic Soy 
Bean Flavoured, Thickened with Eggs 


Breaded Shrimps with Vegetables 2.50 
Steamed Shrimps 2.50 


In natural juice, Ginger flavoured 
Shrimp Rolls with Vegetables 3.25 
Subgum Abalone Ding 3.25 


Diced Abalone Sauteed with Vegetables and 
Almonds 


Chow Seafood (Cantonese) 3.75 
Fresh Shrimps, Scallops, Abalone, Squids 
Sauteed with Water Chestnuts, Bamboo 
Shoots, Broccoli and Mushrooms 


Steamed Silver Bass. Ginger Sauce 4.00 up 
Steamed Silver Bass, Bean Cakes 4.00 up 
Breaded Scallops, with Mushrooms 

and Vegetables 2.50 
Breaded Scallops, Fresh Tomato Sauce 3.00 
Fresh Squids with Vegetables 2.75 
Abalone, with Vegetables 3.50 
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2.50 
Deep Fried Bean Cakes 2.00 
Stuffed with Chopped Pickerel 
Steamed Whole Pickerel 6.00 and up 
With Ginger Sauce (Bak Suey) 
Whole Pickerel (Sai Woo) 7.00 and up 
Deep Fried, Cantonese Style, Sweet and 
Sour Sauce 
Sliced Pickerel 2.00 
With Chinese Green (Bak Toy) 
Sliced Pickerel with Bean Sprouts 2.00 
Breaded Pickerel Balls, Vegetables 2.75 
Pickerel Rolls with Vegetables 3.25 
Breaded Pickerel Sticks 3.50 
_ With Garden Green Vegetables 
Sliced Pickerel with Bitter Melon 2.75 
Steamed Whole Pickerel 6.00 and up 
Garlic Soy Bean Sauce 
Hone Sue Yee 6.50 and up 
Deep Fried, Breaded Whole Pickerel, To- 
mato Sauce 
Whole Pickerel, Manderin 8.00 
Steamed Whole Pickerel surrounded with 
tender Pork, Mushrooms, Red Dates, Bam- 
boo Shoots, Water Chestnuts in its own 
natural juice 
Baked Whole Stuffed Pickerel 10.00 
Boned, chopped with Bamboo Shoots, 
Water Chestnuts, Mushrooms, and served 
with Honey-cured Sausage; our Seafood 


Sauce in its natural form. 24 Hour advance 
notice 


Du 
Barbecued Duck 2.00 
Jade Studded Barbecued Duck 3.50 


Barbecued Duck surrounded with Green 


Vegetables 
Barbecued Duck Surrounded with 

Snow Peas .00 
Gem Studded Barbecued Duck 7.00 


Cantonese Style Barbecued Young Duck, 
decorated with many delicacies such as: 
Shrimp) Squares, Pineapple, Cherries, Duck 
Liver and) Cantonese) Style Sugar’ Cured 
am 


Eight Precious Pearl Duck 5.00 
Steamed Tenderized Long Island Duck 
topped with Chicken, Abalone, Shrimps, 
Barbecued) Pork Tenderloin, Mushrooms, 
Water Chestnuts, Bamboo Shoots and Vege- 
tables 

Pekinese Duck 4.50 
Steamed Tenderized Duck in Wild Plum 
Sauce on bed of Garden Greens 

Leung Bun Duck (Cold). 4.00 
Barbecued Duck — garnished with choice 
fruit: Lichee, Dragon's Eyes, Pineapple, 
Cherries, topped with Special Chinese Pre- 
serves end Sesame 

World Famous Barbecued 


Pekinese Duck 

24:Hour Notice — A Whole Duck served in 
three courses. Crispy Skin, Meat, Bone, 
with Hoisen Sauce — Gourmet’s Delight! 


Wor Shue Celebration Duck 12.00 
Whole Duck, boned, tenderized, stuffed 
with Honey Cured) Sausage, Mushrooms, 
Water Chestnuts, Bamboo Shoots and Birds 
Nest, served with Oyster Sauce. — 24 Hour 
Advance Notice 


Wor Shue Celebration Chicken 10.00 
Prepored as above — 24 Hour Advance 
jotice 


Breaded Frog Legs, Sweet and Sour 
Sauce 

Breaded Frog Legs, Honey Garlic 
Sauce 

Breaded Frog Legs with Vegetables 

Breaded Frog Legs with Mushrooms 

Frog Legs Sauteed with Green Peppers, 
Garlic Flavoured 3 

Frog Legs Sauteed with Cashews and 
Vegetables 

Frog Legs Sauteed with Almonds and 

fegetables 

Breaded Frog Legs with Snow Peas 

Breaded Frog Legs, Chopped Pork 
Sauce 

Frog Legs Sauteed with Snow Peas 


v ntc 
Tender Beef or Pork 
Curried with Vegetables 


Young Chicken Cuts 
Curried with Vegetables 


Fresh Shrimps 


Curried with Vegetables 


Spareribs 


Curried with Vegetables 


Chicken Wings 


Curried with Vegetables 


Barbecued Pork 


Curried with Vegetables 


Chicken Liver 


Curried with Vegetables 


Barbecued Pork Spareribs 
Curried with Vegetables 


# e / 
Steamed Rice, per Bowl 
Plain Fried Rice with Ege 
Barbecued Pork Fried Rice 
Fried Rice with Ham or Bacon 
Chicken Fried Rice 
Mushroom Fried Rice 
Subgum Chicken Fried Rice 
Vegetable Fried Rice 
Subgum Fried Rice 
Shrimp Fried Rice 
Beef Fried Rice 
Lobster Fried Rice 
Fried Rice with Crabmeat 


Kwongchow Fried Rice 
(Barbecued Pork, Shrimps, Chicken, 
Chinese Sausage) 


Above orders with Curry 10c Extra 


Pekinese Spareribs, Breaded, Hoisen 

sauce 
Kowloon Spareribs, dipped in Water 

Chestnut Flour, Honey Garlic Sauce 2.25 
Barbecued Ribs 1.75 
Breaded Spareribs (Dry) Lemon 1.75 
Honey Garlic Ribs 2.00 
Shanghai Ribs (Dry Garlic Ribs 

flavoured with Hoisen Sauce) 2.50 
Hong Kong Ribs (Dry Garlic Ribs, 

Soy Bean Sauce flavoured) 2.25 
Fried Garlic Ribs with Soy Bean 

Sauce 175 
Fried Ribs with Green Peppers and 

Celery 2.00 
Fried Ribs, Garlic Soy Bean flavoured 

with Vegetable 2.00 
Steamed Spareribs, Garlic, Hoisen 

Sauce 2.00 
Steamed Spareribs, Garlic, Soy Bean 

Sauce 


Sauteed Bean Sprouts 

Sauteed Bak Toy (Chinese Green) 

Plain Fried Green Peppers 

Plain Fried Mushrooms 

Diced Vegetables with Almonds or 
Cashews 1.50 

Sauteed Assorted Chinese Vegetables _1.75 

Jar Toy Spiced Preserved Vegetable .35 up 


Sweet and Sour Spareribs 
Sweet and Sour Ribs with Pineapple 
Sweet and Sour Ribs, Cantonese Style 
Sweet and Sour Ribs 

With Pineapple (Cantonese Style) 
Sweet and Sour Won Tons 
Sweet and Sour Won Tons, Pineapple 
Sweet and Sour Pork Balls 
Sweet and Sour Pork, Goo Loe Style 


Sweet and Sour Pork Balls 
With Pineapple 


Sweet and Sour Pork Balls 
Cantonese Style 


Sweet and Sour Beef 

Sweet and Sour Beef with Pineapple 
Sweet and Sour Balled Chicken 
Balled Chicken with Pineapple 
Breaded Chicken Soo Guy, Pineapple 
Sweet and Sour Boned Chicken Wings 


Sweet and Sour Boned Chicken Wings 
With Pineapple 


Sweet and Sour Chicken Balls 
Cantonese Style. 


Sweet and Sour Chicken Rolls 
Sweet and Sour Shrimps 
Sweet and Sour Shrimps, Pineapple 


Sweet and Sour Shrimp Rolls 
With Pineapple 


Sweet and Sour Scallops 

Sweet and Sour Scallops, Pineapple 
Sweet and Sour Pickerel Balls 
Sweet and Sour Pickerel Rolls 


Sliced Beef Tenderloin 
With Sweet and Sour Gingers 
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Gem Studded Barbecued Chicken 6.00 


Cantonese Style Barbecued Young Chicken, 
decorated with many delicacies such a 
Shrimp Squares, Pineapple, Cherries, 
Chicken Liver and Cantonese Style Sugar 
Cured Ham 


Cold Cuts of Chicken 1.50 
Diced Chicken, Almonds, Vegetables 1.75 
Shanghai Chicken 3.50 


Sliced Breast of Chicken Sauteed with 
whole Chinese Mushrooms. 


Cantonese Diced Chicken 2.25 
With Almonds or Cashews — added Chinese 
Water Chestnuts and Bamboo Shoots 


Sliced Chicken with Snow Peas 2.50 
Sliced Chicken Sauteed with 

Fresh Greens 2.25 
Sliced Chicken Sauteed with 

Bitter Melon 2.25 
Garlic Chicken Cuts, Green Peppers 2.50 
Chicken Cuts Sauteed with Vegetables 2.50 
Breaded Chicken Balls, Vegetables 2 
Chicken Rolls with Vegetables 3.00 
Loong Foong Chicken 3.50 


Jumbo Shrimps, Breast of Chicken, Honey 
Cured Sausage sauteed with Garden Greens 


Garlic Chicken Wings, Green Peppers 1.75 
Braised Young Chicken in Soy Sauce 2.75 
Steamed Chicken with Chinese 

Mushrooms 2.50 


Chow Guy Soo 3.00 
Shredded Breast of Chicken, Sauteed with 
Bamboo Shoots and Mushrooms, Topped 
with Silvery Vermicelli 


Balled Chicken, Lichee or Lung Ngan 2.75 
(Preserved Fruit) 
Steamed Chicken, Chinese Sausage 2.50 


Chicken Soo Guy 1.75 
Breaded Chicken with Chopped Almonds 


Balled Chicken with Pineapple 2.00 
Chicken Soo Guy with Mushrooms 2.50 
Chicken Soo Guy with Tomatoes 2.50 
Ja Gee Guy, Shrimp Chips 2.75 
(Barbecued Chicken) 
Pot Roast Chicken with Mushrooms | 4.00 
Pot Roast Chicken 4.00 
With Golden Needle Flowers and Vegetables 
Breaded Chicken Sticks 
With Chopped Pork Lobster Sauce 
Yoke Lan Guy 


Steamed Tender Chicken in natural juice 
with Garden Greens 
Breaded Breast of Chicken Sticks 
Soo Chow 3.25 
Topped with Garden Greens 
Pan Fried Chicken Livers 1.50 
With Garlic Soy Sauce 
Chicken Livers with Green Peppers _ 1.50 
Chicken Livers, Mushrooms, Pan Fried 1.75 
Chicken Livers with Cashews 2.00 
Hong Kong Chicken 5.00 
Breaded Breast of Chicken stuffed with 


Chopped Shrimps and Cantonese Ham on 
bed of Crispy Lettuce and our exotic Sauce 


Chicken Livers 1.50 
With Diced Vegetables and Almonds 


DINNER FOR ONE 


Consomme Soup 
1 Egg Roll 
Chicken Chop Suey 
Sweet and Sour Spare Ribs 
Steamed Rice 
Pastries and Chinese Tea 


DINNER FOR ONE 


Chicken Noodle Soup 
L Delicious Egg Roll 
Chicken Chow Mein. 
Sweet and Sour Spare Ribs 
Vegetable Fried Rice 
Cantonese Pastries and Chinese Tea 


DINNER FOR ONE $2.95 


Chicken Noodle Soup or Tomato Juice 

1 Delicious Egg Roll 

Deep Fried Won Ton 

Sweet and Sour Sauce 

Breaded Boneless Chicken Balls 

Diced Chicken with Vegetables and Almonds 

Vegetable Fried Rice 
Natural Jasmine Tea — Cantonese Pastries 


DINNER FOR TWO $4.25 

2 Chicken Noodle Soup 
2 Delicious Exe Rolls 

Sliced Chicken with Mushrooms and Vegetables 
Sweet and Sour Spareribs 

Vegetable Fried Rice — Steamed Rice 
Cantonese Pastries — Chinese Tea 
Additional Person $2.10 — More Food Added 


DINNER FOR TWO $4.95 
2 Eeg Diop Soup 
Ege Rolls 
Diced Chicken with Vegetables and Almonds 
Balled Chicken with Pineapple 
Vegetable Fried Rice — Steamed Rice 
Pastiy and Chinese Tea 
Additional Person $2.50 — More Food Added 


DINNER FOR TWO $6.50 


2 Won Ton Soup 
Kwongchow Garlic Wings with Honey Sauce 
Cantonese Style Chow Mein 
Shrimps with Lobster Sauce 
Vegetable Fried Rice — Steamed Rice 
Chinese Tea and Pastries 
‘Additional Person $3.25 — More Food Added 


DINNER FOR TWO $7.50 


2 Consomme Soup with Ory Noodles 
Deep Fried Won Ton, Sweet and Sour Sauce 
Barbecued Spareribs 

icken Soa Guy with Almond 
Hoisen Fried Shrimps with Peppers 
Vegetable Fried Rice — Steamed Rice 
Pastries and Chinese Tea 
Additional Person $3.75 — More Food Added 


DINNER FOR THREE $8.50 
3 Egg Drop Soup 
3 Delicious Egg Rolls 
Diced Chicken with Almonds 
Garlic Spareribs, Soy Bean Sauce 
Sweet and Sour Pulfed Scallops 
Vegetable Fried Rice — Steamed Rice 
Cantonese Pastries — Chinese Tea 
Additional Person $2.85 — More Food Added 


DINNER FOR THREE -- $8.95 
3 Wan Ton Soup 
3 Egg Rolls 
Cantonese Pork Chow Mein 
Sweet and Sour Balled Chicken with Pineapple 
Breaded Jumba Shrimps 
Vegetable Fried Rice — Steamed Rice 
Cantonese Cookies'— Natural Jasmine Tea 
Additional Person $3.00 — More Food Added 


OINNER FOR FOUR 


Pork Chow Mein. with, Mushrooms 
Sweet and Sour Shrimps 
Diced Chicken with Vegetables and Almond 
Beef Broccoli Loe Mein 
Vegetable Fried Rice — Steamed Rice 
Canionese Cookies — Natural Jasmine Tea 
‘Additional Person $2.95 — More Food Added 


DINNER FOR FOUR $11.95 
4 Won Ton Soup 
4 Delicious Egg Rolls 

Cantonese Style Chow Mein 
Balled Chicken with Pineapple 

Fried) Shrimps with Lobster Sauce 

Garlic Spareribs, Soy Bean Sauce 

Vegetable Fried Rice — Steamed Rice 
Cantonese Pastries — Chinese Tea 
Additional Person $3.00 — More Food Added 


DINNER FOR FIVE $14.95 
5 eg Drop Soup 
5 Delicious Ege Rolls 
Breaded Balled Chicken with Vegetables 
Garlic Sparks, Honey Sauce 
Sweet and Sour Balled Pork Tenderloin 
Fried Chicken Wings with Green Peppers 
Beef Chow Mein 
Steamed Rice 
Chinese Tea 


‘Additional Petson $3.00 — More Food Added 


DINNER FOR SIX $17.50 
6 Chop Suey Soup 
6 Delicious Egg Rolls 
Fried Won) Ton with Vegetables 
Cantonese Style Chow Mein 
Balled Chicken with Pineapple 
Garlic Spareribs, Soy Bean Sauce 
Fried shrimps with Lobster Sauce 
Cantonese Style Beet Chop Suey 
Vegetable Fried Rice — Steamed Rice 
Cantonese Pastries — Chinese Tea 
Additional! Person $2.90 — More Food Added 





